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Abstract 
Cassava pulp contains significant amount of starch which can be hydrolyzed to glucose, and further converted to 
different kinds of chemicals, such as lactic acid, fumaric acid, and ethanol. Microwave irradiation is an alternative 
method for starch hydrolysis, and the addition of activated carbon has been reported could increase glucose yield at 
lower temperature in water medium. This research was to study the effects of two types of activated carbon on the 
acid hydrolysis of cassava pulp under microwave irradiation. The experiment was conducted at two microwave 
power level (30% and 50%), each with heating duration of 5, 7.5 and 10 min in 0.5% sulfuric acid medium. The 
addition of activated carbon with superior adsorption capacity in cassava pulp suspension resulted in lower glucose 
yield than the one without the addition of activated carbon at both power levels. On the other hand, the addition of 
activated carbon with inferior adsorption capacity resulted in much higher glucose yield than the one without the 
addition of activated carbon at microwave power 30% and slightly lower glucose yield at microwave power 50%. 
However, activated carbon with higher adsorption capacity was superior to the other one in suppressing the formation 
of colored secondary degradation materials. The highest glucose yield (91.52%) was obtained in the hydrolysates 
from the treatment at microwave power 50% for 10 min without the addition of activated carbon. 
 
© 2012 Published by Elsevier Ltd.  
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1.  Introduction 
Cassava pulp is a by product of tapioca industry that contains significant amount of carbohydrates. It 
contains 61.80-63.00% of starch and 12.80-14.50% of fiber [1]. As starch is the main component in the 
cassava pulp, its conversion to glucose becomes the main and important conversion step. Glucose can be 
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further converted to different kinds of chemicals, such as citric acid, fumaric acid, lactic acid, end ethanol. 
Efforts to hydrolyze starch in cassava pulp have been completed by other researchers using several 
methods, such as acid hydrolysis [2-5], enzymatic hydrolysis [4,6-11], hydrothermal process [12-13], or 
combination of hydrothermal and enzymatic hydrolysis [14]. 
Microwave-assisted hydrolysis of cassava pulp is a promising method, since it took only several             
minutes, while the other conventional processes took very much longer time, 90 min for acid hydrolysis 
and 48-72 h for enzymatic hydrolysis. In our previous experiment on hydrolysis of cassava pulp in water 
medium by using microwave irradiation it was found that the addition of activated carbon greatly 
increased the yield of glucose from 32.41% to 52.27% [15]. This result was higher than that produced 
from acid hydrolysis (36.40-41.34%) [5], but still lower than that resulted from enzymatic hydrolysis             
(r 70%) [11], or combinations of hydrothermal and enzymatic hydrolysis (r 75%) [14]. Activated carbon 
was reported can act as hot spots in some microwave-assisted reactions [16]. Other reports mentioned that 
activated carbon could increase saccharification rate of corn starch at lower temperature [17-18]. Even 
though several types of activated carbons used, there was still little information on the effects of different 
kinds of activated carbon on the hydrolysis of starch or starchy materials. Besides that, there was not any 
report on the effects of activated carbon addition on microwave-assisted hydrolysis in acid medium. 
Therefore, in this experiment two types of activated carbon were used to study the relationship between 
properties of activated carbon and properties of cassava pulp hydrolysates produced from the microwave- 
assisted acid hydrolysis. 
2.  Experiment 
2.1. Materials 
Cassava pulp was collected from a small-scale tapioca industry (home industry) located in Bogor, 
Indonesia. The material was dried at 60 qC for 30 h, then, it was ground and sieved to pass through             
20 mesh sieve. The material was stored in plastic bags and the bags were put in a sealed plastic container.  
Activated carbon 1 (Y-8/20 AW, previously Y-10S AW) was granular type, purchased from Ajinomoto 
Fine Techno Co., Inc., Japan. Activated carbon 2 was also in granular form, purchased from local market 
in Bogor, Indonesia. The solvent and other reagents used were analytical grades. 
2.2. Analysis of raw materials 
Moisture content of cassava pulp was determined gravimetrically by drying in an oven at 105 °C until 
constant weight. Starch content of the raw material was as reported previously [15-19]. Adsorption 
capacity of the activated carbon was determined by analyzing the iodine and methylene blue adsorption 
according to Indonesian National Standard (SNI) 06-4253-1996.  Surface area of activated carbon was 
calculated based on methylene blue adsorption as indicated in the SNI 06-4253-1996. 
2.3. Cassava pulp hydrolysis using microwave irradiation 
Suspension of cassava pulp in water (1 g/20 mL or 5%) was put in a 100 mL Teflon tube and mixed 
with a stirrer bar to homogenize the suspension. Activated carbon (1 g) was added to samples with 
activated carbon treatment. The sample was then subjected to hydrolysis using SHARP R-360J(S) kitchen 
microwave oven, having frequency of 2,450 MHz, out put power 1100 Watt. The irradiation was 
conducted at 30% and 50% power level for 5, 7.5 and 10 min. After microwave irradiation, the sample 
was cooled immediately in an ice bath to room temperature. 
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2.4. Analysis of soluble fraction 
The soluble fraction was analyzed for its total soluble solid (TSS) using ATAGO Hand Refractometer 
N-20. Glucose content was determined by Glucose CII test kit (Wako Junyaku, Co., Osaka), and the 
glucose yield was estimated as starch based theoretical yield. The pH value was determined using               
pH meter, and the formation of brown compounds was determined by measuring absorbance at 490 nm 
[20-21], and hydroxymethyl furfural (HMF) content according to AOAC (980.23-1999). 
3.  Results and Discussion 
3.1. Properties of raw materials 
Results of analysis of cassava pulp revealed that moisture content of cassava pulp was 7.12%, while its 
starch content was 79.45%. Properties of the two activated carbons that used in this study were shown in 
Table 1. The physical appearance of the two activated carbons was almost similar. There was a little 
different of pH value of the two activated carbons, where activated carbon was more acidic than the other 
one. Adsorption properties of activated carbon 1 was very much superior to that of activated carbon 2, 
which was shown by higher value of iodine sorption, methylene blue sorption, and larger surface area for 
activated carbon 1. 




Shape Granular Granular 
Size 10-20 mesh 6-20 mesh 
pH 6.01 6.91 
Adsorption properties   
     - Iodine sorption (mg/g) 1213.15 1075.41 
     - Methylene blue sorption (mg/g) 264.53 18.11 
     - Surface area (m2/g) 981.72 67.21 
3.2. TSS in the hydrolysates produced from microwave-assisted acid hydrolysis of cassava pulp  
There was an increase of total soluble solid due to the increase of irradiation time (Figure 1), except in 
the hydrolysates of cassava pulp produced from microwave irradiation at 50% power level with the 
addition of activated carbon 1. The extent of heating time caused the increase of solubilization of 
carbohydrates components in cassava pulp, thus, increased the total soluble solid in the hydrolysates. In 
the case of hydrolysates of cassava pulp heated at 50% microwave power level, some malto-oligomers 
produced might be adsorbed on the surface of activated carbon 1, due to its superior adsorption properties 
to the other activated carbon. At the lower power level (30%) the total soluble solid in the hydrolysates 
resulted from the addition of activated carbon 2 was slightly higher than those produced from the ones 
without activated carbon and with activated carbon 1, while at the higher power level (50%) it was similar 
with the one without activated carbon addition. 
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Fig. 1. Total soluble solid in cassava pulp hydrolysates produced from microwave-assisted acid hydrolysis of cassava pulp. Values 
in data points are mean ± SD (n=3) 
3.3. Glucose yield from microwave-assisted acid hydrolysis of cassava pulp 
Results of microwave-assisted acid hydrolysis of cassava pulp at two microwave power levels             
with different heating times (Figure 2) showed that at the lower microwave power level (30%) glucose  
yield was very low after 5 and 7.5 min of irradiation. The glucose yield started to increase significantly 
after 10 min of irradiation, especially in the hydrolysates from the treatment with the addition of activated 




Fig. 2. Glucose yield from microwave-assisted acid hydrolysis of cassava pulp at microwave power level (a) 30%  and (b) 50% with 
different heating times (i = without addition of activated carbon;  = with addition of activated carbon 1; c = with addition of 
activated carbon 2).  Values in data points are mean ± SD (n=2) 
At the higher microwave power level (50%) glucose yield obtained from hydrolysis with the addition 
of activated carbon 2 was higher than the ones without activated carbon and with activated carbon 1. 
However, at the longer duration of irradiation, glucose yield from hydrolysis without the addition of 
activated carbon surpassed the other two treatments, and reached maximum (91.52%) after 10 min of 
irradiation. The lower glucose yield in the hydrolysates obtained from the treatment with the addition of 
activated carbon might be caused by the adsorption of some malto-oligomers on the surface of activated 
carbon, especially on that of activated carbon 1, which had very much larger surface area than did 
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activated carbon 2. The highest glucose yield obtained in this experiment (91.52%) was higher than the 
yield of cassava pulp hydrolysis using acid hydrolysis (36.40-41.34%) [5], enzymatic hydrolysis (70%) 
[11], or combinations of hydrothermal and enzymatic hydrolysis (75%) [14]. Thus, microwave-assisted 
acid hydrolysis is a potential alternative method of hydrolysis of cassava pulp. 
3.4. The pH value of  hydrolysates produced from microwave-assisted acid hydrolysis of cassava pulp 
There was not any significant effect of microwave power level, heating time and the addition of 
activated carbon on the pH values of the hydrolysates. The pH values of the hydrolysates ranged from 
1.67 to 1.93 (Table 2). This phenomenon was different from previous reports, which mentioned that pH 
value decreased with increasing temperature, either in the hydrolysates with or without the addition of 
activated carbon [15, 19, 22]. 
Table 2. The pH value of cassava pulp hydrolysates after microwave-assisted acid hydrolysis 
Power (%) Time (min) Without Activated Carbon With Activated Carbon 1 With Activated Carbon 2 
 5 1.79 ± 0.06 1.75 ± 0.02 1.70 ± 0.01 
30 7.5 1.86 ± 0.03 1.67 ± 0.04 1.64 ± 0.03 
 10 1.86 ± 0.02 1.75 ± 0.04 1.67 ± 0.04 
 5 1.93 ± 0.03 1.73 ± 0.03 1.87 ± 0.01 
50 7.5 1.67 ± 0.03 1.77 ± 0.02 1.85 ± 0.01 
 10 1.82 ± 0.01 1.84 ± 0.02 1.84 ± 0.01 
Values are expressed as mean ± SD (n=3) 
3.5. The formation of brown compounds in cassava pulp hydrolysates 
Table 3. The absorbance value at 490 nm of cassava pulp hydrolysates after microwave-assisted acid hydrolysis 
Power (%) Time (min) Without Activated Carbon With Activated Carbon 1 With Acttivated Carbon 2 
 5 Hazy Hazy Hazy 
30 7.5 0.084 ± 0.008 Hazy Hazy 
 10 0.106 ± 0.006 Hazy Hazy 
 5 0.065 ± 0.008 Hazy Hazy 
50 7.5 0.051 ± 0.005 0.011 ± 0.001 0.031 ± 0.008 
 10 0.210 ± 0.122 0.017 ± 0.001 0.205 ± 0.049 
Values are expressed as mean ± SD (n=3) 
 
Furfural compounds, that make the brown color of the hydrolysates, usually inhibit some fermentation 
processes, thus, the presence of the compounds was important to be analyzed.  At the lower level (30%) of 
microwave irradiation power there was not any brown compound in the hydrolysates, which was shown 
by very low absorption values at 490 nm (Table 3) and undetected level of HMF (Table 4). Even, the 
absorption values at 490 nm of some hydrolysates cannot be analyzed because the solutions were not clear 
or hazy. There might be still large amount of high molecular weight compounds in the soluble fraction of 
the hydrolysates, which were resulted from starch degradation.  At the higher level (50%) of microwave 
irradiation power the formation of brown compounds could be seen in the hydrolysates produced from  
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the treatment without the addition of activated carbon and that with the addition of activated carbon 2 for 
10 min. The HMF content of both hydrolysates was almost the same (Table 4). Thus, activated carbon 2 
was not a good adsorbent for HMF. This was in accordance with the lower surface area of activated 
carbon 2. 
Table 4. HMF content (mg/100 g) of cassava pulp hydrolysates after microwave-assisted acid hydrolysis 
Power (%) Time (min) Without Act. Carbon With Activated Carbon 1 With Activated Carbon 2 
 5 ud ud ud 
30 7.5 ud ud ud 
 10 ud ud ud 
 5 ud ud ud 
50 7.5 2.10 ± 1.13 ud ud 
 10 23.52 ± 5.51 ud 27.35 ± 1.40 
Values are expressed as mean ± SD (n=3); ud = undetected 
4.  Conclusion 
Adsorption properties of activated carbon affect glucose yield and the formation of brown compounds 
in the hydrolysates of cassava pulp. The addition of activated carbon with inferior adsorption properties in 
cassava pulp suspension slightly lowered glucose yield and did not decrease HMF content in the 
hydrolysates. The addition of activated carbon with superior adsorption properties in cassava pulp 
suspension greatly lowered glucose yield and suppressed the formation of brown compounds, such as 
HMF in the hydrolysates. 
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